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General revision for this subject in support of the Unit 2
element of this course. (worth 60%)

* Get a discussion going at home (around

shared meals) to discuss the nutrients in each AAA
dish that you eat. The student should be able to 0 0
discuss which nutrients are in the dish and also

explain how the dishes are formed (culinary skills @

involved).

* To develop this further the student could be
quizzed on how suitable the dish is for different
dietary needs. This will support the student in both YA
their Unit 2 written portfolio and also build
knowledge and understanding for the Unit 1
written exam in the summer.

General revision for this subject in support of the Unit 2
element of this course. (worth 60%)

* Practice plating up and
layout of food when
serving up food at home to
help out. The presentation of
the plated outcomes in the
assessed timed Unit 2 practical

exam will form part of the
assessment criteria.
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General revision for this subject in support of the Unit 2
element of this course. (worth 60%)

* Discuss the Unit 2 task with your child. Please get involved with

* The practical marks are a place for a lot of students to

helping them to select appropriate dishes.... Ambl’aon
* Dishes must: Integrlty
* meet the needs of the task (e.g. suitability for venue, age ReS peCt
group etc)

* Demonstrate high level skills (as attached) — Aim high -
but also achievable in ability (so the outcomes are high
quality) and time allocation allows

* Be presented well as an individual portion (for
photographing as evidence)

make their big wins in marks.... An opportunity to
showcase their skills in the practical element of this

subject.

General revision for this subject in support of the Unit 2
element of this course. (worth 60%)

* Practice washing up and general
food preparation skills (use of a
debris bowl) and wash as you go
throughout practical work in their
kitchen at home. This builds speed
and high level expectations into the
normal routine.

This element is assessed in the .=_
timed final practical assessment. @\ &

L

General revision for this subject in support of the Unit 2
element of this course. (worth 60%)

* Once final dishes are selected the
students will need to make a dovetailed
time plan (for 3 hours) for the making of
2 dishes.

* Your child will really benefit from doing
a practice run through of this at home
(if possible) and so they can realistically
see how the time plan may need to be
adjusted and give them a chance to
practice the skills needed to make and
present the dishes).
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students will not be sitting the S
written November mocks

These students are busy doing their controlled assessment

(including eth practical exam) during this time — worth 60% of
their qualification.

Students in Hospitality and Catering will have opportunity to sit
a written mock in this subject in the Spring term —when it is
appropriate for them to do so.



When the Hospitality and Catering
students do a written mock (Spring
term)... This will help...
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Use this RAG Sheet to identify hOW Confident the Use this Skills checklist Skills checklist (Please indicate which skills have been observed)
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Examples of different dishes.

Basic skills used

I

Medium demand

Complex skills

Savoury dishes

Use of some standard components/ready-
made ingredients

No standard components are used.

= Bolognaise

= Cheese scones

= Cheese and potato pie

= Chicken chow mein

= Fajitas (Standard component wraps)
= French dressing

= Macaroni Cheese

= Omelet

= Pasta Bake (tomato sauce)

= Sausage rolls (ready rolled pastry)
= Savoury Rice

= Scone base pizza

= Stir fry

= Tomato soup

= Pesto sauce

= Beef burgers

= Beef stroganoff

= Cauliflower cheese

= Cheese and onion slice

= Jerk chicken and savoury rice
= Meat balls/falafels

= Pizza (bread base Thai green curry)
= Quiche

= Pasta carbonara Risotto

= Roasted vegetable soup

= Samosa (dough)

= Scotch eggs

= Shepherd’s pie

= Stew and dumpling

= Stuffed pancakes with sauce
= Sushi

= Caesar salad (portioning chicken)
= Cheese soufflé

= Chicken and mushroom pie

= Cottage/Shepherd’s pie

= Fish cakes

= Fish pie (filleted fish)

= Gnocchi tomato sauce

= Lasagne (fresh pasta etc.)

= Moussaka

= Ravioli

= Sausage rolls (flaky pastry)

= Savoury choux bun

= Savoury Plait (Rough puff pastry)
= Savoury roulade

= Traditional Cornish pasties
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Examples of different dishes.

I

Basic skills used

I

Medium demand

Complex skills

Sweet products

= All in One Cakes

= Apple crumble

= Cup cakes

= Flapjack

® Fruit scones

= Fruit salad Melting Moments
= Muffins

= Rock Cakes

= Apple pie

= Apple turnover

= Bread and butter pudding

= Brownies

= Carrot cake and frosting

= Créme caramel

= Decorated chilled cheesecake
= Lemon drizzle cake

= Lemon pancakes

= Marble cake

= Panna cotta

= Piped decorated cup cakes

= Swiss roll with filling

= Viennese biscuits

= Victoria sandwich cake with a finish

= Apple frangipane tart

= Bakewell tart

= Brandy snap baskets and filling

= Brioche rolls

= Chelsea buns

= Chocolate roulade

= Decorated cake e.g. ganache/filing
= Decorated gelatin cheesecake

= Eclairs

= Fruit tarts with créme patisserie

= Jalousie

= Lemon meringue pie

= Lemon tart

= Pavlova with a fruit coulis

= Profiteroles with filling and topping
= Millionaire caramel shortbread

= Swiss roll with lemon curd/jam
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Resources available to your child: '“é:f;';ztg)

WJEC Level 1/2 Vocational Award

Hospitality & Catering

Revision Guide




Useful resources online: Courage it
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Use Seneca learning e

Sl SENECA RESpecty

| ~ | Note — There is NO specific
A -] Hospitality and Catering course
on SENECA but the topics for

g3 Assignment] revision will be ones that overlap IR
information and will be relevant.

ﬁ Upcoming
tudents
Revision materials in preparation for your mock exam S — ——— ccg
Food Preparation & Nutrition: AQA GCSE
Start: & 3 days ago ©08:15
Due: 1Jan 2024 (©®08:30
Grad
o Assignments might be set and a link put on

TEAMS or you can go ahead and use any of
the revision materials without it having been
specifically assigned to you.
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rgreen@ringwood.hants.sch.uk
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Please give us some feedback
on Yr 11 Revision Evening!
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